
Guest Editors:

Prof. Dr. Francesca Comitini
Department of Life and
Environmental Science,
Polytechnic University of Marche,
Via Brecce Bianche, 60131
Ancona, Italy

Dr. Laura Canonico
Department of Life and
Environmental Science,
Polytechnic University of Marche,
Food, Industrial and
Environmental Microbiology Lab.
Via Brecce Bianche, 60131
Ancona, Italy

Deadline for manuscript
submissions:
closed (10 December 2021)

Message from the Guest Editors

Dear Colleagues,

Consumers require wines and beers with specific enhanced
flavor profiles, and nonconventional yeasts could
represent a large source of bioflavoring diversity to obtain
new products. Many lines of research are focused on the
application of nonconventional yeasts and describe their
contribution in these fermented beverages. The use of
these yeasts in the fermentation process is of growing
interest and is widely investigated. However, several
aspects still need to be investigated, especially the
metabolic pathway, and yeast interactions in co-cultures.
For this reason, our goal is to solicit the submission of
original papers or reviews regarding the application of new
fermentative technology applied to wine and beer
production. In particular, attention has been focused on
the study of nonconventional yeasts in pure and mixed
fermentation to enhance the quality of wine and beer, to
reduce ethanol content, and to improve our knowledge
regarding the metabolic pathway of nonconventional yeast
in fermented beverages.
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Editor-in-Chief

Prof. Dr. Giulio Nicola Cerullo
Dipartimento di Fisica,
Politecnico di Milano, Piazza L.
da Vinci 32, 20133 Milano, Italy

Message from the Editor-in-Chief

As the world of science becomes ever more specialized,
researchers may lose themselves in the deep forest of the
ever increasing number of subfields being created. This
open access journal Applied Sciences has been started to
link these subfields, so researchers can cut through the
forest and see the surrounding, or quite distant fields and
subfields to help develop his/her own research even further
with the aid of this multi-dimensional network.
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